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OCCIDENT FLOUR 

To all admirers of good bread and biscuits, we want to urge 
the trial of a bag of this excellent Flour. 

Hear in mind in trying it, you run no risk, for the guarantee 
is always behind it ; if you do not find it makes more and better 
bread to the sack than any other Flour, simply bring the bag back 
and your money will be returned without question. 

FOR SALE BY 
E. A. WOOD >: OAKLAWN, R. I. 



ROBERT FORSYTH & SON 

HAY, GRAIN, COAL AND WOOD 
Wholesale Distributers 

Mr. E. A. Wood is our agent at Oaktawn, and all orders left 
with him for Coal will receive our prompt attention. 

Furniture and 

House Furnishings 

ROOM OUTFITS OUR SPECIALTY 
Furnish your Kitchen . . from $32.00 to $67.00 
Furnish your Bedroom . . from 39.00 to 75.00 
Furnish your Parlor . . from 38.00 to 85.00 

All sold for small payments at time of purchase, 

the balance paid monthly. 

CREDIT EXTENDED TO ALL 



HOUSEHOLD FURNITURE CO. 
231 Weybosset St. Providence. R. I. 
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RECIPES. 



Bread and Breakfast Cakes. 



QUICK GRAHAM BREAD. 

One quart Graham flour, |/j cup molasses, pinch salt, 1 level tea- 
spoon soda, dissolved in hot water ; wet with milk, or milk and 
water, to make a stiff batter. Bake in covered dish in a moderate 
oven. Eva M. Greene. 

WIDOW'S CORN BREAD. 

One cup flour, 1 cup Indian meal, 1 cup sour milk, 2 tablespoons 
molasses, Yi teaspoon saleratus, pinch salt, a tablespoon of sweet or 
sour cream. Bake. Mrs. Phillip- Sweet. 

SUSAN'S CORN BREAD. 

One cup white flour, Yi cup yellow conimeal, 'At teaspoon salt, 
1 tablespoon sugar, V% teaspoon saleratus, 1 teaspoon cream tartar. 
Sift dry ingredients, then mix with one beaten egg and enough sweet 
milk to make a thin batter, stirring in at the last a piece of butter 
the size of a walnut melted. Pour into a well-greased shallow pan 
and bake in a quick oven. Edna E. H. Smith. 

CORN CAKE. 

One egg, 2 tablespoons of sugar, 2 teaspoons of cream tartar, 1 
teaspoon of soda dissolved in a cup of sweet milk, i tablespoons of 
Indian meal, 1 clip of flour. Mamie Murphy. 

CORN CAKES. 

corn. 2 eggs. 2 tablespoons milk, i tablespoons 
Fry on griddle or drop in hot lard. 

Miss Annie Andrews. 

IRISH LOAF BREAD. 

Three cups flour. '/■• cup milk. Vs cup sugar, pinch salt, 1 egg, 1 cup 
thopped raisins, heaping teaspoon baking powder. 1 teaspoon caraway 
seed. Miss Elsie Greene. 
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BROWN BREAD. (No. 1.) 

One cup sour milk, 1 cup cold water, 2-3 cup molasses, 1 tea- 
spoon salt, 1 teaspoon soda, 1 cup white flour, i'/ s cups corn meal, 
Yi cup raisins. Steam 4 hours. Mrs. J. W. Maclean. 

BROWN BREAD. (No. 2.) 
Two cups Indian meal, 2 cups graham flour, 1 cup molasses, 1 tea- 
spoon saleratus, salt to taste. Mix. soft with sour milk. Steam 3 
hours. Miss Martha Searle. 

BROWN BREAD. (No. 3.) 

Two cups bolted meal, 1 cup rye meal, 1 cup molasses, 1 egg, 
1 teaspoon soda, add a little salt, add enough water to make it as 
soft as griddle cake batter. Delia Greene. 

BAKED JOHNNY CAKE. 

Five tablespoons molasses, pinch of salt, 1 teaspoon soda dis- 
solved in boiling water, 1 cup cold water, 1 cup Indian meal, '/i cup 
flour, 1 egg (if you have it). Anna Armstrong. 

RAISED JOHNNY CAKES. 

One cup bolted meal, 1 cup flour, 'At cup sugar, 1 beaten egg, 
1 heaping teaspoon baking powder, salt. Mix rather thin with milk 
and bake on a hot geased griddle. Serve hot with plenty of butter. 
Mrs. W. E. Stone. 

GEMS. 

One egg, 2 cups milk, 1 mixing spoon olive oil, same of molasses, 
l'/j cups bran, Vi cup corn meal, 1 cup white flour, 2 teaspoons baking 
powder. Chopped nuts may be added or peanut butter. 

Mrs. Charles Smith. 

GEMS. 

One cup milk, l'/ 2 cups flour, 2 eggs, 1 teaspoon cream of tartar, 
'/s teaspoon saleratus. Beat 5 minutes and bake in gem pans. 

C. E. R. 

Compliments of . . . 

E. A.WOOD 

OAK I- A WN 

GROCERIES, MEATS, GRAIN 

wnd PROVISIONS 
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RYE GEMS. 

One cup flour, 1 cup rye meal, % cup sugar, 1 egg, 1 teaspoon 
cream of tartar, Vk teaspoon soda, 1 large cup scalding milk. 

Mrs. E. A. Mowry. 
CORN BREAD. 

One cup corn meal, 2 cups flour, Vi cup sugar, H cup melted 
butter, 1 cup milk, 3 eggs, 3 teaspoons baking powder. 

Mrs. E. A. Mowry. 
CORN FRITTERS. 
Scrape the corn from 6 or 8 large ears of corn. Beat two eggs 
light, add corn and 1 cup sweet milk. Sift 2 cups flour, 1 heaping 
teaspoon sugar, Vi teaspoon salt and 2 teaspoons baking powder and 
add to other ingredients, beating until smooth. Drop by tablespoon- 
fuls onto a buttered griddle and fry. Mrs. George Thompson. 

DRIED BREAD GRIDDLE CAKES. 

Soak the bread soft and add Ys yeast cake dissolved, add two 
cups of flour, a little salt and 1 teaspoon molasses and 1 egg. If not 
moist enough, add water. Mrs. C. H. Nichols. 

CORN FRITTERS. 

I pint grated corn, % teacup milk, '/a teacup flour, '/z teaspoon 
saleratus (scant), 1 teaspoon cream tartar (scant), 1 tablespoon melted 
butter, 2 eggs, l teaspoon salt, a little pepper. Fry in hot lard. 

Mrs. Anna Armstrong, 
Mrs. Ethel Andrews. 

APPLE FRITTERS. 
Beat 3 eggs, add 1 tablespoon sugar, pinch salt, !•£ cup milk, flour 
to make batter thickness of cake, l heaping teaspoon baking powder. 
Add 2 large apples cut into small pieces and fry in hot lard. 

Mrs. H. W. Hopkins. 

BANANA FRITTERS. 

Three eggs, 3 tablespoons milk, small pinch salt, 1 teaspoon baking 

powder; flour enough to make a thin batter; cut 3 or 4 bananas very 

fine and add. Drop from spoon into hot fat. Sen* powdered well 

with confectioner's sugar. Mrs. Eva M. Greene. 

CLAM FRITTERS. 

Two eggs, 2 tablespoons thin cream, 3 tablespoons clam water, 
2 teaspoons baking powder, a tittle salt, 1 cupful chopped clams or 
tmahaugs, flour to make a medium batter. Fry in deep fat very hot. 
Mrs. W. H. Hervey. 
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CLAM CAKES. 

One quart of clams, chopped ; 6 eggs, I teaspoon of soda, flour 
enough to make a batter. Put in the water chat is with the clams. 
Mrs. Lucy A. Straight. 



Meats and Vegetables. 



TO CURE HAMS. 

For every 100 pounds of meat take 5 pints best New Orleans 
molasses, 5 ounces saltpetre and 8 pounds rock salt. Add 3 gallons 
water and boil over a gentle fire, skimming off the froth as it rises. 
Continue boiling until all is dissolved. Cool sufficiently and pour 
over the hams. They may lie in pickle from 3 to 6 weeks. Spring 
water is to be preferred and add sufficient to cover meat. Shake well 
every week. G. D. Thompson, Jr. 

TO BOIL HAM OR SHOULDER. 

Put the ham in boiling water; boil about 5 hours; when boiled 2 
hours add Vs cup of baking molasses; after it is done take the 
kettle from the stove and let the ham cool in the water in which it 
was boiled. Mrs. C. H. Nichols. 

CORN CHOWDER. 

Fry 4 slices of pork cut up fine, add j onions cut up fine and fry 
light brown, add 1 quart boiling water, add potatoes cut in small 
pieces. When done add 1 can corn, salt, pepper, l'/a tablespoons sugar, 
1 pint milk or can of tomato soup. Mrs. Alice Sweet. 

TOMATO AND CORN CHOWDER. 

Try out l A pound of fat salt pork cut in small pieces. Fry 3 
large onions in pork, but not brown. Add 1 quart peeled and sliced 
tomatoes. Stew until nearly done, then add 3 cups sweet corn and 1 
cup hot water. Salt and pepper to taste. Cook about 10 minutes. 
Mrs. W. E. Stone. 

BROWN STEW. 

Cut 1 pound round steak in cubes and roll in flour. Fry brown 

in a tablespoon of butter. Season with salt, pepper, a sliced onion, 

pour over sufficient water to cover and stew gently for 3 hours in a 

closely covered kettle. This rule makes the toughest meat tender, 

Mrs. G. D. Thompson. 
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FISH BALLS. 

One cup salt fish chopped fine, 2 cups of potatoes cut fine. Boil 
together when the potatoes are done* Mash and add one egg, a small 
piece of butter, then make into balls. Hattie E. Walker, 

CANNED VEGETABLE SOUP. 



Scald, peel and mash 1 peck ripe tomatoes. Run through food 
chopper, 2 heads of cabbage, 1 dozen medium sized carrots, 1 bunch 
of parsley, % peck of onions. Mince 3 stalks of celery. Boil 1 dozen 
ears of corn on the cob. 10 minutes, cut off and scrape. Mix and add 
1 tablespoon salt to every gallon. If dry, add water. Boil until 
carrots are cooked. Seal while hot in jars. Mrs. A. Pike. 

TOMATO BISQUE. 

One quart stewed tomatoes, strain, add 'A teaspoon soda while 
boiling, 1 quart sweet milk, pepper, salt, 1 tablespoon sugar, butter 
sue of an egg, thicken with 1 tablespoon flour wet with a little milk. 
Serve with oyster crackers or toasted bread cut in small dice. 

Mrs. H. W. Hopkins. 
MEAT LOAF. 

Three pounds hamburg steak, i crackers (rolled), 2 eggs, 14 
cup milk, piece of butter size of an egg (melted), 2 teaspoons salt, 
1 teaspoon pepper, bake 1 hour. Mrs. A. V. Armstrong. 

LEFT OVER MEATS. 

Chop fine, add a little onion, pepper, salt and hot water or gravy. 
Put in baking dish and cover with mashed potato about 3 inches 
deep. Brown in a quick oven. Miss Fannie Greene. 

CREAMED DRIED BEEF. 

Run the beef through the food chopper, cover the beef with 
warm water, then drain it, then make a sauce of ]4 pint of milk 
scalded, add 1 tablespoon of flour, a little black pepper, butter the 
size of an egg, then turn over the beef. Mrs. C. H. Nichols. 

AMERICAN CHOP SUEY. 

Fry V/i pounds hamburg steak, 6 medium sized onions fried 
brown, 1 can tomatoes or tomato soup, ]/i package spaghetti cooked 
tender, pinch cayenne, salt, 1 teaspoon sugar, dash black pepper; put 
all together and simmer about 1 hour. Mrs. Robert Lindeman. 

FISH CHOWDER. 
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pieces and fry, then add the water that the fish has been cooked in, 
and have enough water to cook V/ 2 pints of sliced potatoes, when 
done, add salt, pepper and butter, then add the fish, and a pint or 
more of milk, pinch of sugar. , Mrs. L. E. Hopkins. 

MEAT PIE. 

Cut a pound of round steak into bits, add sufficient water to 
cover and cook slowly until tender. When half done add 1 large 
onion sliced and s /i dozen medium sized potatoes cut in dice. Thicken 
with flour, season. Remove to an eartheaware dish and cover with 
following crust: For each teacup of flour, 1 level teaspoon baking 
powder and 1 teaspoon shortening, salt. Rub together until thor- 
oughly mixed, add sufficient sweet milk to well moisten and roll out 
to fit dish. Bake in hot oven. About 3 cups of flour will be suffi- 
cient to cover this quantity. iMrs. G. D. Thompson. 

BEEF ROLL WITH TOMATO SAUCE. 

Chop 1 pound round steak very fine and season with 1 teaspoon 
Bell's poultry dressing, pepper and celery salt, 2 tablespoons melted 
butter. Mix with 1 beaten egg and form into a roll. Lay on but- 
tered pan and bake 'A hour, basting frequently. Serve with following 
sauce: Melt a rounding tablespoon of butter and stir in the same 
of flour. When blended smoothly add a cup of sifted tomato. Cook 
5 minutes, season with salt, pepper and onion juice. 

Mrs. George Thompson. 

SAUSAGE. 

Two teaspoons powdered sage, 
black pepper to 1 pound of meat. 

PORK CHOPS WITH GRAVY. 

Fry pork chops, then fry 4 or 5 onions ; add to the chops and 
cover with hot water, add salt and pepper, and simmer 2 or 3 hours 
on back of stove. When tender, thicken the gravy. 

Mrs. Alice Sweet. 

J. W. MACLEAN, 
. . Blacksmith . . 

COR. PHBNIX KND SC1TURTB HUBS. 
CHHNSTON 
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FRIED LIVER. 

Have ready a dish of boiling water on the stove; drop in a few 
slices at a time; let them simmer a few minutes, then lift out one 
at a time and dip in a bowl in which you have a well-beaten egg, and 
then into a plate of salted flour. Fry as you would chicken or veal, 
slowly and thoroughly, with lid on pan, until well done. 

Emma Cottrell. 

SALMON LOAF. 

One can salmon, remove bones, 1 cup bread crumbs, 1 table- 
spoon melted butter, 1 beaten egg, salt, pepper, 4 tablespoons milk. 
Mix all together and bake in buttered pan. When baked brown, cut 
in squares and pour a white sauce over all. Mrs. Grace Mowry. 

SCALLOPED STEAK. 

One pound Hamburg steak. 1 egg, teaspoon salt, </ 3 teaspoon 
pepper, 1 tablespoon cracker crumbs, 1 cup sweet milk. .Mix in order 
named and turn into a breadpan in which a large piece of butter 
has been melted. Bake 30 minutes. M. B. Raymond. 

BAKED PORK BLADES. 

Wash 2 s /i or 3 pounds pork blades, salt, pepper, 1 small onion 
cut fine, a little sage if desired, cover with boiling water and bake 
until tender, removing cover just before serving if not brown 
enough. Almost as good as roast chicken. Mrs. Alice Sweet. 



Salad Dressing. 



SALAD DRESSING. 

Put on the stove }4 cup vinegar, let it get boiling hot; mix to- 
gether 1 cup milk, 3 beaten eggs, 1 tablespoon sugar, 2 tablespoons dry 
mustard, salt and pepper to taste ; beat well together and stir in the 
vinegar. Boil until thick. Mrs. Lucy A. Straight. 

BOILED SALAD DRESSING. 

Three eggs well beaten, 1 cup milk, ]/ 3 cup vinegar, 1 tabtspeen 
pepper, tablespoon sugar, butter size of egg, J4 cup vinegar, godd Yi 
cup sweet cream ; beat yolks and whites separate, add salt, mustard. 
pepper, tablespoon sugar, butter size of egg, Yi cup vinegar, good Ya 
and stir constantly until thick. Mrs. Annie Moone. 
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BOILED SALAD DRESSING. 

Three eggs, J-5 teaspoon salt, teaspoon mustard, pinch of cayenne- 
sugar, 1 tablespoon salt, 1 tablespoon mustard, 1 tablespoon butter; 
mix dry ingredients together; mix all together, put in double boiler,, 
cook eight minutes, take off and beat with egg beater. 

Mrs. G. C. Harvey. 

MAYONNAISE DRESSING. 

Yolks 2 eggs, 1 measuring cup olive oil, }4 teaspoon mustard, 1 
tablespoon iemon juice, 1 level teaspoon sugar, >/ a teaspoon salt, Jt 
teaspoon tumeric ; beat yolks, add oil slowly ; do not add salt, sugar 
or lemon until nearly all the oil has bee# stirred in. Will keep two 
weeks in a cool place. Mrs. Charles Smith, 

DRESSING FOR CHICKEN. 

Take S A loaf of bread and scald it very soft, add one oniMfr 
chopped fine, 'A teaspoon sage, 2 tablespoons butter, 1 teaspoon sugar, 
a little black pepper and salt to taste, then add rolled cracker to- 
thicken it and bake. Mrs. C. H. Nichols. 

SALAD DRESSING. 

Small piece of butter in a dish, set in dish of boiling water, beat 
1 egg and add 1 teaspoon sugar, l teaspoon salt, 1 teaspoon (full) 
mustard, red pepper size of a large pea, 1 cup cream or 1 cup milk; 
with 1 teaspoon (scant) flour to thicken, 'A cup vinegar; beat all to- 
gether and stir into the melted butter and stir until it thickens. 

Mrs. A. V. Armstrong. 

SALAD DRESSING. 

Four eggs, 4 teaspoons dry mustard, 2 teaspoons salt, 4 tea- 
spoons sugar, 4 tablespoons melted butter, 14 tablespoons milk, 1* 
teaspoons vinegar; beat the yolks and add gradually sugar, salt,. 
mustard, butter, milk and vinegar. Cook until soft and add while- 
hot the whites well beaten. Mrs. A. Pike, 

SALAD DRESSING. 

One tablespoon mustard, 1 tablespoon salt, 1 tablespoon s-ugar, t 
tablespoon flour, 2 tablespoons butter, 'A cup milk; put in double 
boiler, set on back of stove until it melts, bring to a boil and stir 
constantly until it creams ; have ready 2 eggs well beaten, take from 
fire, beat in eggs and 'A cup vinegar and give a good beating. 

Miss Emma Booth.. 
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Cookies, Etc. 



SUGAR COOKIES. (No. 1.) 

One and one-half cups sugar, Yi cup shortening (butter or beef 
dripping), 'A cup water, 1 teaspoon cream' tartar, Yi teaspoon soda, 
flour enough to roll out thin and bake. Mrs. C. H. Nichols. 

CINNAMON COOKIES. 

One cup molasses. 1 cup sugar, 5 cups flour, J4 cup shortening. 
1 egg, 2 teaspoons cinnamon, I teaspoon saleratus and 1 cup cold 
water. Very good. M. B. Raymond. 

SUGAR COOKIES. (No. 2.) 

One-half cup shortening, 1 cup sugar, ¥n cup milk, 1 egg, 1 tea- 
spoon cream tartar, Yz teaspoon saleratus ; lemon or vanilla or 
nutmeg for flavor. M. B. Raymond. 

VINEGAR COOKIES. 

Two cups molasses, 1 cup butter or lard, 2 eggs, 2 tablespoons 
vinegar, 1 tablespoon ginger, 1 tablespoon saleratus ; flour to roll ; 
roll about Yi inch thick, cut in round cakes, bake in a quick oven. 
Mrs. James T. Jerrolman. 

MOLASSES COOKIES. (No. 1.) 

One cup molasses, 1 cup sugar, salt. Yi cup butter, Yi cup lard. 
1 egg, 1 heaping teaspoon soda ; mix quite hard. Have a brisk oven. 
Mrs. Annie Moone. 

MOLASSES COOKIES. (No. 2.) 

One cup dark molasses, !4 cup sugar, Yi cup sour milk, Yi tea- 
spoon soda dissolved in the milk, pinch of salt, Yi cup drippings of 
beef or lard and butter mixed; flour enough to roll. Bake in a hot 
oven. Mrs. C. H. Nichols. 

GINGER SNAPS. 

Two and one-half pounds flour, Yi pound butter, Y> pound sugar, 
1 pint molasses, 1 teaspoon soda, 1 tablespoon ginger. Bake very thin. 
This makes a large quantity. Miss Carrie Straight, 

SOFT MOLASSES COOKIES. (No. 3.) 

Two cups molasses. 1 cup brown sugar, \ cup lard. 1 cup sour 
milk, 1 teaspoon ginger. 2 even tablespoons saleratus; mix stiff and 
let stand over night; roll fairly thick to bake. Mrs. Alice Siweet. 
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12 OAK LAWN ORANGE COOK BOOK. 

JUMBLES. 

One-third cup butler, l /i cup sugar, 1 egg, grated rind of Y* 
lemon, 1 cup flour, pinch salt, 1 teaspoon baking powder; drop by 
spoonfuls in a buttered pan and bake about 10 minutes. 

Miss Helen Sweet. 
OATMEAL COOKIES. 
One cup sugar, 1 cup butter and lard mixed, '/z teaspoon cinna- 
mon, 3 tablespoons sweet milk, 2 eggs, 2 cups fine cooking oatmeal, 
2 large cups flour, 1 teaspoon salcratus. Hattie E. Walker. 

SUGAR COOKIES. 

One cup butter, 3 eggs, 3 cups sugar, J. cup milk, 3 cups flour, 
2 teaspoons cream tartar, 1 teaspoon soda, 1 teaspoon vanilla, 

Eva M. Greene, 
Hattie E. Walker. 
AARON'S BUNDLES. 
One cup sugar, Y* cup butter, 1 tablespoon molasses, large \'i 
teaspoon saleratus, 1 cup sweet milk, l teaspoon vanilla, 1 cup raisins, 
2J-J cups flour, pinch salt ; cut in squares and bake in shallow tin. 

Mrs. James Annis. 
RAISIN COOKIES. 

One cup sugar, Yi cup butter, l egg, Yi cup milk, V/i cups flour, 
2 teaspoons cream (tartar, 1 teaspoon soda, any flavoring ; roll very 
thin, cut out, and put a spoonful of raisin mixture between two of 
the cookies. 

Filling. 

sugar, heaping teaspoon flour. 
Mrs. Merle B. Young, 
Mrs. Ethel Andrews. 

GINGER BREAD. 

One cup molasses, Yi cup shortening, 1 cup boiling water, VA 
teaspoons soda, V/i cups sifted flour, teaspoon cinnamon and ginger. 
Mrs. Lucy A. Straight. 

REAL ESTATE 
MORTGAGES INSURANCE 

GEORGE V. SEVIN 

87 WEYBOSSET ST. Room 41 

Telephone Connection 

Residence, 726 P«k Ave 
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FRUIT GINGER BREAD. 

One pint flour, 1 cup shortening, 1 cup molasses, 1 cup warm 
water, l teaspoon saleratus, 1 teaspoon cinnamon and ginger, 1 cup 
seedless raisins, !•£ teaspoon salt; sift saleratus, spice and salt into 
flour, work in shortening, all molasses, water and raisins. Bake in 
long tin. 

Frosting. 
1 tablespoon cocoa, 2 tablespoons sweet 
Mrs. W. H. Hervey. 

BROWNIES. 

One cup sugar, y 3 cup butter, 2- eggs beaten light, 3 squares 
melted chocolate, 3 cups flour, 1 cup nuts chopped or cut fine, salt 
and vanilla. Bake in dripping pan about 10 minutes ; cut into squares 
and remove from pan. Walnuts or raisins may be used also. 

Mrs. Howard Sanborne. 

PARIS BUNS. 

Two eggs, 2-3 cup butter or lard, V/i cups sugar, V 2 cup milk, 
1 teaspoon cream tartar, l /i teaspoon soda, 3 cups flour; flavor. Bake 
13 minutes in a hot oven, dropping by spoonfuls on baking tin. 

Janet L. Thompson. 

DOUGHNUTS. 

Two eggs, l'A cups sugar, 1 tablespoon butter, I cup sweet milk, 
1 teaspoon saleratus, 3 teaspoons cream tartar. 

Anna Armstrong. 



One cup butter, 2 cups sugar, 2 eggs, y 2 cup milk, 1 teaspoon 
cream tartar, y 2 teaspoon saleraitus ; flavor ; mix quite stiff. 

Mrs. FTed Walker. 

CHOCOLATE COOKIES. 

One-half cup shortening, 1 cup sugar, 1 egg, 14 cup milk, 2*/* 
cups flour, pinch salt, 3 teaspoons baking powder ; lastly stir in 2 
squares melted chocolate, pinch cinnamon. Mrs. T, H. Lawton. 



TEA GINGERBREAD. 



an egg, 1 cup cold tea, 
i thicken, 1 egg. 
Miss Irene Hawes. 
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14 OAK LAWN GRANGE COOK BOOK. 

CREAM PUFFS. 

Into 1 cup boiling water add H cup lard, then stir in l cup flour; 

when cooled, work in by hand ;( eggs, 1 at a time, unbeaten, and a 

pinch of baking powder, drop on a buttered pan aild bake 20 minutes. 

When cool, cut half open and HI] with whipped cream or mock cream. 

Mrs. L. G. Sweet. 

CREAM FILLING. 

. a table spoc 



MARSHMALLOW LOAF, 

Beat whites of 3 eggs until stiff, stir in a tablespoon of gelatine 
dissolved in Yi cup hot water, add Vi cup cold water, 1 cup sugar, 
beat well and divide in 3 parts. Flavor each part different. 



Puddings. 



APPLE SLUMP. 

Pare and quarter 6 apples, place them in a sauce pan, add 1 quart 
water, 1 cup sugar, a little nutmeg, a pinch of salt, 1 tablespoon 
molasses, which gives a nice color ; when it boils up once, drop 
dumplings made like biscuit dou^h, only soft, cover it well and let 
it boil 15 minutes. Take the dumplings up on a platter and pour the 
apples and juice over them, add a piece of butter as large as an egg 
before putting on the dumplings. Mrs. C. H. Nichols. 

FRUIT PUDDING. 

Two cups sugar, 1 cup butter, >/ 2 cup molasses, 2 eggs, V/i cups 
milk, i l /i cups flour, 1 teaspoon saleratus, 2 teaspoons cream tartar, 
1 pound raisins, 1 pound currants. 

Sauce. 

One cup sugar (confectionery), 1 large spoon butter wet with 
milk, 1 teaspoon flavoring (use the white of 1 egg if you have it). 
Mrs. Anna Armstrong. 

CREAM RICE PUDDING. 

Mix I quart milk, 'A cup rice, '/i cup sugar, cinnamon, pinch 
salt. Bake slowlv about 2 hours, stirring occasionally. 

Mrs. H. W. Hopkins. 
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CHINESE PUDDING. 

Soak */z box gelatine in V2 cup cold water and dissolve in 1 cup 
hot milk: add 1 cup sugar. '/ 2 teaspoon salt, and cool; whip V/i cups 
cream, flavor with V4 teaspoon vanilha, and beat into the gelatine; 
stir in 2 cups boiled rice. Mrs. Anna Armstrong. 

GRAPE NUTS FRUIT PUDDING. 

One package lemon minute gelatine dissolved in 1 pint boiling 
water, add '/i pound raisins, Yi pint grape nuts and as many walnuts 
as desired; mix and set in a dish to cool. Serve with whipped 
-cream. Mrs. Charles Smith. 

INDIAN PUDDING. 

Scald 1 pint milk, then add S-3 cup meal wet in Yz cup cold 

water, 1 cup molasses, 1 egg, pinch salt ; when thickened remove from 

fire, put in baking dish and add 1 quart cold skimmed milk. Bake 

8 hours. Mrs. L. G. Sweet. 

SPANISH CREAM. 

Soak l /i box white gelatine in 1 quart milk in double boiler; 
when boiling add yolks of 3 eggs, scant cup sugar and pinch salt ; 
remove, add beaten whites, flavor; beat well and pour in dish. 

Mrs. Emma Lawton. 
COFFEE SOUFFLE. 

One and one-half cups coffee infusion, Yi cup milk, ;i eggs, 2-3 
cup sugar, Y* teaspoon salt, 'A teaspoon vanilla. 1 tablespoon granu- 
lated gelatine; mix coffee, milk, Yt of sugar and gelatine, heat in 
double boiler; add remaining sugar, salt and yolks of eggs slightly 
beaten. Cook until mixture thickens, remove from range, add whites 
of eggs beaten stiff and vanilla. Mould and chill and serve with 
cream. Mrs. G. R. Wellington. 

TAPIOCA CREAM. 

Three tablespoons tapioca soaked over night or 2 hours in warm 
water, then stir it into 1 quart of boiling milk; let it boil 1"> minutes; 
beat the yolks of 4 eggs and 1 cup of sugar together, stir them into 
the pudding and flavor with lemon or vanilla; pour into a dish, then 
beat the whites of the eggs and add :: tablespoons powdered sugar 
and put on the pudding. Mrs. A. V. Armstrong. 

TAPIOCA PINEAPPLE PUDDING. 

One pint of boiling water, Yz cup of minute tapioca; cook in 
double boiler until transparent: when chilled pour over small can 
shredded pineapple. When ready to serve, whip '/} pint sweet cream 
and stir into mixture. Mrs. Spencer. 



JV Google 



16 OAK LAWN GRANGE COOK BOOK, 

GRAHAM PUDDING. 

One and one-half cups graham flour, 1 cup sweet milk, 1 cap 
molasses. 1 cup chopped raisins, 1 teaspoon soda dissolved in a littl« 
water, salt; steam 3 hours. 



One white of an egg, 1 cup sugar, boiled in a little water until 
it threads, then pour it into the egg and beat until light. 

Mrs. E. A. Wood 

STEAMED CHOCOLATE PUDDING. 

One egg, !•£ cup sugar, 1 teaspoon shortening, y 2 cup milk, ft 
squares chocolate, melted, 2 teaspoons baking powder, 1 cup flour 
before sifted; steam l hour. Serve with any sauce desired. 

Mrs. Alice Sweet, 
Mrs. M. Leach. 

PUFF PUDDING. 

On e pint milk, 1 pint water ; mix 3 heaping teaspoons cornstarch, 
4 heaping teaspoons flour and 1 teaspoon sugar with cold .water ana 
stir into milk and water while hot, then add the well-beaten whites 
of 3 eggs and beat all together; let stand until cold. 



One pint milk, yolks of 3 eggs, sugar to taste, flavoring; mix 
eggs and sugar together and stir into milk while hot. 

Mrs. Lowndes Smith, Jr. 



w. 


H. 


HERVEY & SON 
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DANDY PUDDING. 

Oi.t quart milk; let it come to a boil, then stir in 3 tablespoons 
of cornstarch previously dissolved in cold milk ; have the yolks of 4 
eggs well beaten, J4 cup sugar, pinch salt, tablespoon butter, and stir 
them all into the boiling milk slowly until smooth; pour into a 
greased baking dish and put in the oven ; when baked and cold, beat 
tlie whites of the i eggs to a froth, sweeten with 4 tablespoons of 
sugar and flavor with almond or vanilla; place on top of pudding, 
return to oven to harden. Serve cold. Very nice. 

COFFEE PUDDING. 

One and one-half cups coffee quite strong, 1 cup milk, 2 or 3 
eggs, 2-3 cup sugar, 1 tablespoon pulverized gelatine and a little salt; 
put the coffee, half the sugar and milk and the gelatine in a double 
boiler, when hot add the rest of sugar and milk, also the beaten 
yolks of the eggs ; when slightly thick remove from stove and stir M 
beaten whites of eggs. Mrs. W. Henry Greene. 

WEDDING PUDDING. 



One cup molasses, 1 cup s 


our milk, V t cup butter, 4 cups flo* 


?gg, 1 teaspoon soda, spice t. 


3 taste; steam 2 hours. 




Mrs. Ethel Andrews. 



COTTAGE PUDDING. 

One egg, 1 cup milk, V/i tablespoons melted butter, 1 cup sugar, 
3 cups flour, 2 teaspoons cream tartar, 1 teaspoon saleratus. Use 
any sauce. Mrs. A. V. Armstrong. 

RICE COMPOSE. 

Put in double boiler 1 pint milk, 1 pint water, 2-3 cup rice, salt; 
cook until dry; beat in 1 egg, scant cup sugar. Remove, and when 
cool add fruit. Serve with whipped cream. Mrs. Frank Lawton. 

BANANA PUDDING. 

One quart milk, boiling, then add Yi cup sugar. 2 egg yolks, B 
tablespoons flour, and salt ; mix flour and sugar first, then add ■ a 
littk cold milk and the egg; when nearly cold add 4 or 5 bananas; 
beat whites, add a tablespoon confectioners sugar and drop by spoon- 
fuls on top just before serving. Mrs. L. G. Sweet. 

SUET PUDDING. 

One cup chopped suet. 2 cups sweet milk, 4 cups flour, 1 019 
molasses, 1 cup chopped raisins, 1 teaspoon soda, 1 teaspoon cloves, 
cinnamon and a little nutmeg; steam 3 hours. 



; y C:.oo^lc 



One-half cup butter, 2 teaspoons flour dissolved in water, y 2 tea- 
spoon nutmeg, 2 cups brown sugar ; add 1 pint boiling water, little 
salt; cook 10 minutes in a double boiler. Hattie E. Walker. 

SNOW PUDDING. 

Two tablespoons cornstarch, 1 cup boiling water, juice and rind 
of 2 lemons, 2 eggs, 1 cup sugar, little salt; dissolve cornstarch in 
little cold water, then pour over it a cup of boiling water ; then put 
it on in a dish of boiling water and cook until dear; then stir in the 
sugar and lemons and beat the whites of eggs stiff and stir them into 
the whole and set away to cool. 

Sauce. 



GERMAN POTATO DUMPLINGS. 

One quart mashed potato, beat in 2 eggs; 1 teaspoon salt, 1 tea- 
spoon melted butter, 1 small cup sifted flour; mix all and drop by 
spoonfuls into boiling salted water. Boil 10 or 



Fry % pound bacon cut in dices, pour off grease, add to bacon 
l cup corn or maple syrup, 2 tablespoons vinegar, 1 teaspoon corn- 
starch wet with a little water ; let boil up. Serve on potato dumplings. 
Mrs. Robert Lindeman. 



FRUIT PUDDING. 
Fill a pudding dish 1-3 full of any kind of fruit, add enough 
juice or boiling water to cover ; when hot, pour the following batter 
over fruit: 1 tablespoon butter, ]/ 2 cup sugar, 1 egg, Yi cup milk, 
1 cup flour. 1 teaspoon baking powder; steam or bake H hour. Serve 
with cream or liquid sauce. L. G. Sweet. 

APPLE TAPIOCA. 

Soak 1 cup tapioca in 1 cup water over night, add 1 pint milk, 
1 egg. Vi cup sugar, pinch salt; pare and core 6 or 8 apples, fill holes 
with sugar, pour custard over apples and bake until apples are done. 
Serve with cream. Mrs. H. W. Hopkins. 
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SUET PUDDING. 

Two eggs, .1 cup molasses, Yf cup sugar, 1 cup- chopped suet, 1 cup 
milk, salt, nutmeg, Yi teaspoon vanilla, spices, flour to make quite 
stiff, 1 teaspoon soda, Yt cup raisins, '/1 cup currants. Steam V/i 
■hours. 

Pudding Sauce. 

Two beaten eggs, good Y2 cup sugar, vanilla, pinch sart ; beat 
until creamed. A. W. X. 

PLUM PUDDING. 

One cup suet chopped fine, 1 cup raisins, currants, molasses, and 
milk, 1 teaspoon saleratus, Y* teaspoon allspice, cloves, cinnampn, 
mutmeg, pinch salt, 3 cups flour ; mix all and steam 3 hours. 

Mrs. M. E. Schoch. 
ORANGE CREAM. 

One quart milk. Vs. cup sugar. Yn cup flour, 3 egg yolks, 4 oranges ; 
put milk in double boiler, when hot, add the sugar, flour, salt and 
■eggs mixed together ; cook till it rhickens and let get thoroughly cold. 
Pare oranges cut fine ; if very sour, sprinkle a little sugar on them. 
Pour over the cream, mix thoroughly, beat the white of eggs till 
stiff, add 3 spoonfuls granulated sugar, Yi teaspoon vanilla; drop on 
top of cream and set in oven to brown slightly. C. E. R. 



Cakes. 



SILVER CAKE. 

One cup sugar, % cup butter, </ 3 cup milk, whites of 3 eggs, Y* 
■cup cornstarch, V/i cups flour, yi teaspoon saleratus, 1 teaspoon 
•cream tartar. Anna Armstrong. 

GOLD CAKE. 

One cup sugar, Yi cup butter, Yi cup milk, yolks of 3 eggs, Yx 
cup cornstarch, lyi cups flour, '/i teaspoon saleratus, 1 teaspoon 
■cream tartar. Anna Armstrong. 

SPONGE CAKE. (No. 1.) 

Five eggs, 1 level teacup 'flour, 1 teaspoon strong vinegar, salt, 
vanilla; beat the whites of the eggs, pinch of salt, until very stiff; 
add gradually sugar, beat .thoroughly, add yolks one at a time, then 
flour sifted three times; beat thoroughly with the egg beater, add 
flavoring, add last the vinegar. Bake in a moderate oven 

Mrs. VV. H. Harrington. 
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Protect the Purity 
of Home Baking 

The teavener you Use is largely responsible for the 
flavor, texture, wholesomeness and appearance of 
your home baking. This is why it is of the utmost 
importance that you use 

RUM FORD 

The Wholesome 
BAKING POWDER 

By reason of its superior and uniform strength, its 
keeping quality and very reasonable price, no house- 
keeper can use Rumford Baking Powder without 
realizing the saving in money and materials. 

A Cook Book Free 

Each can contains a card entitling the purchaser to a 
cook book containing recipes for Chafing Dish, Teat, 
Receptions, etc., compiled by Fannie Merritt Fanner. 

Rumford Chemical Works, - Providence, R. I. 
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SPONGE CAKE. (No. 2.) 

One cup sugar, 2 eggs, l /i cup of milk (warmed), 1 cup flour, 1 
level teaspoonful baking powder, flavor, Mrs. A. Pike. 

SPONGE CAKE. (No. 3.) 

Four eggs, whites and yolks beaten separately, a pinch of salt, 
1 cup sugar, 1 cup flour after it is sifted, 1 level teaspoon baking 
powder, any desired flavoring. Bake slowly & of an liour. 

Mrs. £, W. Searle. 

SPONGE CAKE. (No. 4.) 

Beat 3 eggs, add 1 cup sugar, l teaspoon lemon, pinch salt, 1 cup 

flour, 1 teaspoon baking powder; beat all together and just before 

putting in the oven add 3 tablespoons boiling water. Bake in layers. 

Use cream filling. Miss Elsie Greene. 

QUICK SPONGE CAKE. (No. 5.) 

Three eggs, I'/z cups sugar, 2 cups flour, 3 teaspoons baking 
powder, Yi cup cold or hot water, 1 teaspoon lemon. 

Mrs. Rathbun, 
Mrs. A. M. Calvin, 
Mrs. Hudson, 
Mrs. M. Leach. 
SPONGE CAKE. (No. 6.) 
One scant cup sugar, 3 eggs, 3 tablespoons water, heaping cup 
flour, heaping teaspoon baking powder, l teaspoon lemon. Bake 20 
Mrs. W. K. Yeaw. 



CREAM SPONGE CAKE. (No. 7.) 

Yolks of 4 eggs, 1 cup sugar, 3 tablespoons cokl water, V/2 table- 
spoons cornstarch, V/ 2 cups flour, level teaspoon baking powder, % 
teaspoon salt, whites of 4 eggs, '/i teaspoon flavoring ; beat yolks of 
eggs, add sugar gradually and beat 2 minutes, then add water, put 
cornstarch in a cup, fill cup with flour, sift cornstarch, flour, salt and 
baking powder, add to the first mixture, beat thoroughly, add beaten 
whites of eggs and flavoring. Bake 30 minutes. 

Mrs. Mary Luther. 

SPONGE CAKE. (No. 8.) 



TWO EGG SPONGE CAKE. (No. 9.) 



, 1 cup flour, % teaspoon 
tartar, H teaspoon soda, 
Emma Cottrell. 
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CHOCOLATE CAKE. 

Twj eggs, yi cup butter, 1 heaping cup sugar, J4 cup milk, Yn 
teaspoon soda, 1 teaspoon cream, tartar sifted with 2 cups flour, 1 
teaspoon vanilla, 1 square of chocolate melted; beat well. 

For frosting: 1 cup confectionery sugar, 1 tablespoon cocoa, 1 
teaspoon butter, 3 tablespoons milk, 1 teaspoon vanilla. 

. Mrs. Rathbun, 
ONE EGG CAKE. (No. 1.) 
ir, 1 egg, 1 cup milk. 2 cups flour, ] 
ispoons baking powder. 

ONE EGG CAKE. <No. 2.) 

tter, 1 cup sugar, y z 
! baking powder. 

PLAIN CAKE. 

One cup sugar, yolks of 2 eggs, 6 tablespoons water, ] cup flour, 
l teaspoon baking powder; add this to whites of eggs well beaten. 
Mrs. A. Pike. 
ONE EGG CAKE. 

One-third cup butter, 1 cup sugar, 1 egg, 1 teaspoon vanilla, !4 
teaspoon soda. 1 teaspoon cream tartar, 2 cups flour, 1 cup milk; add 
the well-beaten yolk of the egg and vanilla, then the milk; mix to- 
gether the soda, cream tartar and flour, stir into the sugar mixture. 
Add the well-beaten white of egg last. Bake in shallow pans in a 
moderate oven yi hour. Clara M. H. Greene. 

FRUIT CAKE. 

Three eggs, Y* cup butter, VA teacups brown sugar, y 2 cup mo- 
lasses, y 2 cup sweet milk, 2 cups raisins, y 2 pound citron, Yi of a 
nutmeg, 1 tablespoon cinnamon; mix quite stiff with flour. 

Mrs. Ethel Andrews. 
EGGLESS CAKE. 

One small cup sugar, 1 large cup sour milk. 1J4 cups flour. 1 tea- 
spoon soda, 1 teaspoon vanilla, 2 squares chocolate melted in 2 table- 
spoons butter. Mrs. Leroy Whitman. 

GERMAN CAKE. 

Four cups flour, break 2 eggs into flour, y 2 cup sugar, 14 teaspoon- 
salt, 1 cup dried currants, 1 pint lukewarm milk. 1 yeast cake dis- 
solved in a little warm milk with a teaspoon of sugar; stir all to- 
gether and add small cup melted shortening. Doiigh must be soft 
as cake batter. Let rise over night, then put in dripping pans 1 inch 
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thick, and brush over with shortening, and let raise. Mix 1 cup flour, 
1 cup sugar, 3 teaspoons butter, cinnamon, and sprinkle over cake 
just before baking. Mrs. R. Lindeman. 

MACAROON CAKE. 



Frosting. 

, put them in the oven to dry, take care they 
don't bum; when dry, take out and roll fine. Take 2 small cups of 
confectionery sugar wet with milk and add the rolled macaroons and 
y 2 teaspoon almond. Mrs. Anna Armstrong. 

COCOANUT CAKE. 

One cup sugar, 1-3 cup butter, J-j cup milk, lyi cups flour, 2 tea- 
spoons baking powder, whites of 3 eggs beaten to a froth; add last; 
stir very little after the eggs are in. 



Filling for Cocoanut Cake. 



Frosting. 

f 1 egg, 3 tablespoons sugar 

CAKE— EGGLESS, BUTTERLESS, MILKLESS. 

Two cups sugar, 2 cups water, a tablespoons lard, 2 teaspoons 
cinnamon, V2 teaspoon salt, 1 package seedless raisins; boil 5 minutes, 
let cool and add 3 cups flour, 1 heaping teaspoon soda sifted in with 
the flour, put in well-greased pans. Makes 2 loaves. Bake in mod- 
erate oven. 

Icing if wished : Cup confectionery sugar sufficiently wet with 
water to spread. M. B. Raymond. 

MOCHA FILLING. 

Butter, size of walnut, 1 cup sugar (confectionery), 3 teaspoons 
cocoa, 3 teaspoons coffee, Vi teaspoon vanilla. 

Mrs. Anna Armstrong. 

FRENCH CAKE. 

Two cups sugar (scant), Vi cup butter, 1 cup milk, 3 cups flour, 
3 eggs, 1 teaspoon saleratus, 1 teaspoon cream tartar, a little salt. 

Mrs. A. V. Armstrong. 
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COLONIAL GINGERBREAD. 

Mix together 1 cup molasses, J4 cup soft butter, */, cup sugar, 2 
eggs or 1 if you haven't 3, 1 cup sour milk (thick sour), 1 teaspoon 
ginger and cinnamon, V/i teaspoon saleratus sifted in 3 cups flour. 
Bake in loaf tin. M. B. Raymond. 

APPLE SAUCE CAKE. 

Cream together 1 cup sugar, '/i cup butter, 1 teaspoon salt, 1 tea- 
spoon cinnamon, 1 teaspoon nutmeg. 1 teaspoon clove, 1 cup'raisius; 
dissolve 1 teaspoon soda in 2 teaspoons warm' water, add to a cup 
of cold apple sauce ; beat all together, then add 2 cups flour. Bake 
*6 minutes. Delia Greene. 

CHOCOLATE LAYER OAKE. 

One cup sugar, piece of butter the size of an egg, s /i cup milk, 
2 eggs, 1 teaspoon cream tartar, yk teaspoon saleratus, 2 cups flour. 
Bake in three layers. Irene Hawes. 

CHOCOLATE PILLING. 

One-half cup milk, yolk of 1 egg, tablespoon butter, pinch of salt, 
I ounce of chocolate, sugar to taste. Boil until it thickens sufficiently 
to spread. When cold, add teaspoon vanilla. Irene Hawes. 

ALMOND CAKE. 

One cup sugar, Vs cup butter, l'A cups flour, 'A cup milk, 1 tea- 
spoon cream of tartar, y 2 teaspoon saleratus, whites of * eggs, Vt tea- 
spoon almond extract. C. E. R. 

FRUIT LAYER CAKE. 

One cup sugar. % cup butter, Vn cup wine, 1 cup raisins chopped 
and seeded, I'At cups flour, Va teaspoon saleratus, 2 eggs. Bake in 8 
layers. White frosting between. C. E. R. 

SUNSHINE OAKE. 

Two cups sugar, 1 cup butter, 1 cup milk, 3 cups flour, 1 level 
teaspoon cream of tartar, % level teaspoon saleratus. yolks of 11 
eggs. C. E. R. 

To All My Friends and Patrons : 

I wish to say you can have a copy of my booklet describing more 
fully the uses of all my Remedies — 

The Maker Magic Ointment, Etc. 

Send for booklet to 
W. H, MAKER, R. F. D. 2, Swansea, Mass. 
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LILLY CAKE. 

One and one-half cups sugar, Vs cup butter, Yt cup milk, 2 cups 
flour, 3 eggs, 2 teaspoons cream of tartar, 1 teaspoon saleratus, 1 tea- 
spoon lemon extract. Mrs. H. A. Nichols. 
MARBLE CAKE. 

One cup sugar, 1-3 cup of butter, 1 egg, 1 cup of milk, 2 cups of 
flour, V/i teaspoons of baking powder. Now put Yx of this mixture in 
a dish and mix with it 2 tablespoons of chocolate before meting, then 
put on a baking pan ; first white, then dark. Hattie E. Walker. 

BLACK CHOCOLATE CAKE. 

Cream y 2 cup butter; beat V/i cups sugar, then 2 beaten eggs. 
Add Y% cup sour milk in which 1 teaspoon of soda has been disolved, 
2 cups flour and 1 teaspoon of vanilla. Have ready 2 squares of choco- 
late melted; stir in !•£ cup boiling water, and then into the cake batter. 
Bake in square tins, making two layers, then put white frosting be- 
tween layers and on top. Mrs. C. E. Colvin. 

ONE EGG MOCHA CAKE. 

One heaping tablespoon butter, ¥$ cup sugar, 1 egg, Y\ cup milk, 
Y* teaspoon salt, l /i teaspoon vanilla, 1 cup unsifted flour, 1 teaspoon 
cream tartar, V? teaspoon saleratus, 3 squares chocolate. 

Filling. 

One cup powdered sugar, 1 heaping tablespoon butter, Yt tea- 
spoon vanilla, 2 teaspoons cocoa, 2 tablespoons strong coffee. Cream 
butter and sugar ; add yolk of egg, milk, salt, vanilla, flour, cream 
tartar, saleratus and chocolate. Mix well, add beaten white of egg; 
take in fairly hot oven. -Mrs. E. A. Colvin. 

EGGLESS FRUIT CAKE. 

One cup granulated sugar. y 2 cup butter, 1 cup sour milk, 2 cups 
pastry flour, 1 cup raisins, 1 teaspoon soda, 1 teaspoon cinnamon, Yi 
teaspoon cloves, y 2 teaspoon grated nutmeg. Beat sugar and butter 
to a cream. Dissolve the soda in a little hot water and stir into the 
milk: add next the spices, then flour, then raisins rubbed in a little 
•of the flour ; bake slowly. • Mrs. J. W. Maclean. 

HALF POUND CAKE. 

One cup butter, V/2 cups powdered sugar, 4 eggs, Yi cup milk, 2 
cups flour. Yi teaspoon mace. 1 level teaspoon baking powder. Cream 
butter and eggs ; add the beaten yolks of eggs, then the milk and 
flour, sifted, with baking powder and mace. Lastly beat in the whites 
■of eggs and bake in a moderate oven 50 minutes. 

Minnie Woodmansee. 
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SOUR MILK CAKE. 

Two-thirds cup sugar, 1-3 cup molasses, yi cup shortening, 1 cup. 
chopped raisins, 2 cups flour, 1 teaspoon each of soda, nutmeg, clove 
and cinnamon, 1 cup sour milk. M. B. Raymond. 

FEATHER CAKE. 

One cup sugar, 1 tablespoon butter, 1 cup milk, 1 egg, 2 cups flour t 
Vi teaspoon soda, 1 teaspoon cream tartar, 1 teaspoon flavoring. 

Lucy A. Straight. 
SOUR MILK CAKE. 
One cup sugar, s / 2 cup shortening, y 3 butter and Vi lard, J4 tea- 
spoon cinnamon, nutmeg and cloves, 2 tablespoons molasses, 1 tea- 
spoon saleratus, 1 cup sour milk, 3 cups sifted flour, 1 cup raisins. 
Bake about an hour. Mrs. E. A. Colvin, 

Mrs. Lucy A. Straight. 

DRIED APPLE CAKE. 

One cup dried apples, soaked over night, then chopped, and sim- 
mer 1 hour in 1 cup molasses, Yi cup butter, 1 cup sugar, 2 eggs, 2- 
cups flour, 1 teaspoon soda, more raisins, currants and spice. 

Mrs. E. A. Wood. 
SUET CAKE. 

One egg, 1 cup milk, Vyi cups flour, Vz cup corn meal, 2-3 cup- 
molasses, 1-3 cup sugar, 1 cup sugar, 3 teaspoons baking powder, salt. 
Bake and serve hot. M. Leach. 

ICE CREAM CAKE. 

One cup sugar, ^ cup butter, 3 eggs (beat the whites separately 
and add last), V/i cups flour, lj-a teaspoons baking powder, yi cup- 
milk, flavor with lemon. Mrs. E, A. Wood. 

WHITE CAKE. 

Break 2 egg whites in a coffee cup, butter to fill cup half full,, 
fill cup up with milk. Sift l'/i cups fl^ur, 1 teaspoon baking powder 
three times. Add cup sugar and flavor. Beat together five minutes. 

For Gold Cake, add 1 whole egg, using yolk instead of white,. 
and proceed as above. (Miss) Elsie S. Greene. 

LIGHT FRUIT CAKE. 

Three-quarters cup butter, 2 cups confectioner's sugar, work to- 
a cream yolks of 3 eggs, adding one at a time, beating between ; 3 
cups flour in which 1 even teaspoon cream of tartar has' been sifted 
three times; l cup sweet milk, in which \i teaspoon saleratus has. 
been dissolved. Beat well, add a little clove, twice as much cinna- 
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mon, a little mace, )& nutmeg, 1 teaspoon vanilla ; next add the- 
well-beaten whites, 1 cup raisins, 1 cup currants, little citron dredged: 
with flour. This is a very delicate cake. Eva M. Greene. 

TWO EGG CAKE. 

One cup sugar, VA cups flour, Vi teaspoon soda (scant), 1 tea- 
spoon cream tartar (scant) ; break 2 eggs in cup and fill up with milk; 
2 or 3 tablespoons melted butter. 

Filling for Cake. 

One cup confectionery sugar, 1 square melted chocolate with t 
tablespoon butter, 2 tablespoons coffee, a little vanilla. 

Miss Annie Andrews. 

APPLE CAKE. 

One cup sugar, A cup lard or butter, l cup raisins, 1 cup stewed 
apple (cold), 1 teaspoon clove, 1 teaspoon 
a little nutmeg, a little salt, 2 cups flour. 



. Lucy A. Straight. 



PLAIN CAKE. 



Three ounces melted butter, 2 eggs, 1 teacup sugar, beat to a 
cream ; J^ cup milk, 1 teaspoon flavoring, 1 heaping teacup flour, 2 
teaspoons baking powder. Beat to a cream. Can be baked in layer 
or loaf. Mrs. G. E. Nash. 

QUEEN OF CHOCOLATE CAKE. 

One cup sugar, A cup butter, ?, csgs, A cup milk, 1J4 cups flour, 
Vi cup dry cocoa, 1 teaspoon vanilla, 3 heaping teaspoons baking 
powder. Cream together butter and sugar. Beat in separately 3 
eggs and baking powder; add milk, flour, cocoa and vanilla. Save 
white of one egg for frosting. Miss Carrie Straight. 

COFFEE CAKE. 

One cup sugar, 1 cup molasses, 2 eggs, y 2 cup shortening, 4 cups 
flour, 1 teaspoon soda, 2 cups chopped raisins, l cup cold coffee; spice 
to taste. Mrs. Lucy A. Straight. 

CARAMEL CAKE. 

One and one-half cups sugar, yi cup butter, 3 eggs, 2 cups flour, 
3-3 cup milk, 2 teaspoons baking powder, 2 squares chocolate melted; 
add a little milk, 1 teaspoon extract. 

For the filling take a little milk or cream and thicken with 
powdered sugar. Mrs. Lucy A. Straight. 
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Cream V 3 cup butter, add 1 cup sugar, beat the yolks of 3 eggs, 
y* cup milk; 2 : A teaspoons baking powder, 1)4 cups flour. Add to 
the first mixture. Now beat the whites of the eggs and add it to 
the first mixture; Y* cup nuts, chopped fine. Hattie E. Walker. 

WEDDING CAKE. 

Two lbs. flour, 3 lbs. sugar, 3 lbs. butter, 1 dozen eggs, }4 cup 
molasses, 6 lbs. fruit, currants, raisins and citron, }4 pint milk, wine 
glass brandy, 1 teaspoon soda and salt, sprees of all kinds. Roll fruit 
in flour. Mrs. Lucy A. Straight. 

ORANGE CAKE. 

One cup sugar, H cup butter, 2 eggs, J4 cup milk, 1 teaspoon 
cream tartar, '/i teaspoon soda, V/i cups flour, the rind of 1 orange, 
grated. Hattie E. Walker. 

EGGLESS SPICE CAKE. 

One cup sugar, yi cup butter, 1 cup chopped raisins, % cup clove, 
nutmeg and cinnamon, 1 cup sour milk ; dissolve 1 teaspoon soda in 
the sour milk, Z large cups flour. Hattie E. Walker. 

CREAM CAKE. 

Beat 2 eggs in a tea cup, fill the cup with thick sweet cream, add 
1 cup white sugar, 1 cup flour, l teaspoon cream tartar, ]4 teaspoon 
soda. Bake in a long pan. Mrs. Lucy A. Straight. 

WHITE FRUIT CAKE. 

up milk, 3 cups flour, 2 

isins, vanilla to suit the 

Minnie Woodman see. 

NICHOLS' 

Standard Extracts 

ARE BEST 



J¥ Google 



OAK LAWN GRANGE COOK BOOK. 



NUT CAKE. 



Mix 2 cups sugar and Vi cup butter together, add 4 eggs beaten 
to a froth, 1 cup sweet milk, 1% teaspoons baking powder sifted in 
3 cups flour, y* teaspoon lemon or vanilla flavoring extract, 3 cups 
hickory nuts, not chopped. Bake in moderate oven. 

Mrs. Mary Luther, 
NELLY ELY'S APPLE CAKE. 

Cream together 1 cup sugar, */i cup shortening, 1 saltspoon salt, 
Vi teaspoon cinnamon, a lit tie nutmeg, 1 cup raisins; dissolve 1 heap- 
ing teaspoon soda in a little hot water, then put in l cup of sour 
apple sauce; stir all together well. Add 2 teacups sifted flour. Bake 
45 minutes in one loaf. Mrs. C. R. Nichols. 

CLOVE CAKE. 

One scant cup sugar, l tablespoon butter, 1 whole egg and 1 yolk, 

1 Cup milk with 1 teaspoon soda, 2 of cream tartar, s / a teaspoon clove, 

2 cups flour. Mrs. Moore. 

APPLE CREAM CAKE. 
One egg and yolk of another, 1 cup sugar, l tablespoon butter, 54 
cup milk, 1 teaspoon cream tartar, yi cup soda, 2 cups flour. Bake in 
layer tins. Lucy A. Straight. 

Cream for Filling. 
One grated sour apple, white of egg, 1 cup powdered sugar. Beat 
20 minutes, flavoring with vanilla. Spread on cake just before serv- 
ing. Lucy A. Straight. 

LEMON JELLY CAKE. 

One cup sugar, 1 cup milk, butter size of egg, 3 cups flour, 1 
teaspoon baking powder, salt. 

Je«y. 

Rind and juice 1 lemon, 1 egg, 1 cup sugar, 3 teaspoons corn 
starch, 1 cup hot water. Mix and boil until 1 thick. M. Leach. 

FRUIT CAKE. 

One cup butter, 2 cups sugar, 4 cups flour, 4 eggs, 1 cup milk, 1 
teaspoon soda, 2 teaspoons cream tartar, l /i lb. raisins, y 2 lb. cur- 
rants, citron, nwtmeg, cinnamon and clove. Bake in a slow oven. 
Mrs. E. A. Wood. 

SUNSHINE CAKE. 

One cup sugar, 4 eggs, 1 cup flour, beat the sugar and the whites 
to a froth, 1 teaspoon vinegar, 1 teaspoon lemon. Beat the yolks, 
lemon and vinegar together and then put the flour in. 

Minnie Woodmansee 
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BLACK. CHOCOLATE CAKE. 

Cream y 2 cup butter in VA cups sugar, then 2 beaten eggs; add 
Vi cup sour milk in which 1 teaspoon soda has been dissolved, 2 cups 
flour and 1 teaspoon vanilla. Have ready 3 squares chocolate melted ; 
Stir in Yi cup boiled water, and when smooth and well blended stir 
it into the cake batter. Bake in square tins, making two layers, 
putting white frosting between the layers and on top. 

Emma Cottrell. 
RIBBON CAKE. 

Three eggs and 15^ cups sugar, 2-3 cup butter, 1 cup milk, 1 tea- 
spoon soda, 1 teaspoon cream tartar, flour to make a batter, 1 tea- 
spoon lemon extract. Bake in 3 loaves, adding to the third one aH 
kinds of spice. Put the three loaves together with frosting, placing 
the dark loaf between the light ones. Emma Cottrell. 

ICE CREAM CAKE. 



Frosting. 

Yolks 3 eggs, 1 cup sugar, Yi teaspoon vanilla. Beat 15 minutes. 
Mrs. W. H. Jillson. 
1—2—3—4 CAKE. 

One cup butter, 2 cups sugar, 3 eggs, i cups flour, 1 cup milk, 1 
teaspoon saleratus, 2 teaspoons cream tartar, 

Mrs. A. V, Armstrong. 

CHOCOLATE FILLING. 

One-haif cup milk, yolk 1 egg, tablespoon butler, pinch salt, 1 
ounce chocolate, sugar to taste. Boil until it thickens sufficiently to 
spread. When cool add 1 teaspoon vanilla. Miss Irene Hawes. 

RAISIN FILLING FOR CAKE. 

One and one-half cups sugar, Yi cup milk, y 2 cup chopped raisins, 
1 teaspoon melted butter. Boil 13 minutes, then add vanilla and beat 
until thick. Mrs. Spencer, 

LEMON FILLING FOR CAKE. 



Frosting. 

One tablespoon butter, 1 cup powdered sugar, 2 tablespoons cof- 
fee, Y2 teaspoon vanilla, 1 teaspoon a 
well before adding coffee. 
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BROWN SUGAR FROSTING. 

One cup brown sugar, 2 tablespoons boiling water. Boil sugar 
and water until it begins to bubble. Beat the white of an egg stiff, 
pour over the syrup, beat until quite stiff. Mrs. E. A. Wood. 

APPLE FROSTING. 

One small apple, grated. 1 cup powdered sugar, white of 1 egg 
beaten light; add the apple and sugar and beat all until stiff; flavor 
W'it'li lemon. Mrs. A. E. Wood. 

PORK CAKE. 
One-half lb. pork chopped fine, Yi cup boiling . water, 1J4 cups 
sugar, Yt cup molasses, 2 eggs, 1 teaspoon soda, cinnamon, cloves and 
nutmeg, 3 cups sifted flour, J4 lb. raisins. Makes two loaves. 

Mamie Murphy. 
PORK CAKE. 
One lb. fat pork chopped fine, Y* pint boiling water, 2 cups sugar, 
1 cup molasses, 1 teaspoon soda, 1 lb. raisins, Yt lb. currants, Yi lb- 
citron, spice to taste, flour to make thick batter. 

Emma Cottrell. 

DOUGHNUTS. (No. 1.) 

sour milk, 2 eggs, Yi teaspoon saleratus, 
; butter; flour to roll. 

Mrs. H. A. Nichols. 

DOUGHNUTS. (No. 2.) 

One and one-half cups sugar, l cup sweet milk, 2 teaspoons 

cream of tartar, 1 teaspoon saleratus, 2 eggs, spices and salt ; flour 

to roll. Mrs. H. A. Nichols. 

. . Compliments of . . 

H. H. FRENCH & SON 

ARLINGTON, B. I. 

Wholesale and Retail Dealers in 

Hay, Grain and Poultry Supplies 

OUR TRADE MARK IS 
PROMPT DELIVERY BY AUTO TRUCK 
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Pies. 



SQUASH PIE. 

One cup sifted squash, 1 egg, 2 soda crackers rolled fine, J-S cup 
sugar, pinch salt, a little extract lemon, pinch cinnamon, xyi pints 
milk. Mix all together and bake in one crust. 

Mrs. H. W. Hopkins. 
LEMON PIE. 
Put 1 cup hot water in double boiler, add l cup sugar, 1 table- 
spoon corn starch, 1 lemon and a little grated rind, 2 eggs, 'saving 
out 1 white for frosting, 'A cup cold water, a pinch of salt, butter 
size of walnut. Mfs. S. J. Wilcox. 

GREEN TOMATO PIE. 



Two green tomatoes, 4 apples, 2 crackers, 1 cup sugar, salt, spice, 
small piece butter, yi cup currants, '/, cup raisins; chop all together 
and cook a little. Double makes three pies. Mrs. May Hill. 

MOCK CHERRY PIE. 

One cup cranberries cut in halves, J^'cup raisins, 1 cup sugar, 
1 cup hot water, 2 tablespoons flour, small piece butter, 1 teaspoon 
vanilla. Bake between two crusts. Mrs. M. Leach, 

Mrs. E. G. Farmer, 
Mrs. W. S. Mowry. 
MOCK CHERRY PIE. 

Two cups cranberries cut in two, 2 cups sugar, 2 large table- 
spoons corn starch, small piece butter, 1 cup raisins, salt, 3 cups boil- 
ing water, vanilla. Makes 4 pies. Delia F. Greene. 

SOUR MILK PIE. 

One cup sour milk, l cup raisins, 1 cup sugar, 2 eggs, spice and 
salt. Makes 2 pies. M. Leach. 

CREAM PIE. 
Two eggs, 2 tablespoons sugar, 2 tablespoons flour, 1 cup milk, 
Yx teaspoon extract, pinch salt; separate eggs, wet sugar and flour 
with a little milk, add beaten yolks, salt and add to boiling water. 
Bake crust, and when cold add the cold cream and beaten whites on 
the top. Brown in oven. Mrs. J. F. Murphy. 

CURRANT PIE. 
One package currants, washed and stewed 'A hour, 1J4 cups 
sugar, salt, rind and juice 1 lemon, 2 tablespoons flour. 

Mrs. W. S. Mowry. 
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CREAM PIE. 

, while 1 egg, 1 tablespoon c 
■ t crusts. Mr: 

LEMON PIE. 

One lemon (squeeze), 1 cup sugar, 1 cup raisins (chopped), 'A 
cup milk, piece butter, salt, tablespoon flour, 1 egg, a little nutmeg. 
Mrs. Lucy A. Straight. 

APPLE CUSTARD PIE. 

Peel sour apples and stew until soft and not much water is left 
in them; then rub through a colander; beat 3 eggs for each pie. Put 
in proportion of 1 cup butter and 1 of sugar for three pies; season 
with nutmeg. Miss Carrie A. Straight. 

RHUBARB PIE. 

1 cup sugar, 1 tablespoon 
Hattie E. Walker. 
MOCK MINCE MEAT. 

One peck green tomatoes, 3 lbs. raisin*. 2 qts. chopped apples, 
1 teaspoon cinnamon, 1 teaspoon clove, 1 teaspoon allspice, 4 lbs. 
sugar, 1 cup vinegar, 3 tablespoons salt, 1 lemon. Mrs. A. Pike. 

RAISIN PIE. 

Wash 1 lb. raisins and stew them a few minutes in a very little 
water; add a few drops of lemon and sweeten to taste; stir in enough 
corn starch to thicken slightly, and add a small piece of butter. Beat 
the yolk of 1 egg to each pie and use all the egg for filrnig and make 
the pies with a top crust. One lb. of these raisins will make 3 or 3 
good pies. Delia Greene. 

CHOCOLATE PIE. 

One cup sugar, 3 eggs. 1 heaping tablespoon corn starch, 1 
heaping tablespoon cocoa, 1 cup boiling water and a piece of butter 
size of walnut. Cook until it thickens, then add one teaspoon va- 
nilla. Cook the crust and the filling separately. Use the white of $ 
of the eggs for the frosting on the top of the pie. Mrs. Rathbun. 

MINCE MEAT. 

Two lbs. meat chopped fine, 1 lb. raisins, 1 lb. currants, 2 qts. 
apples chopped fine, all kinds spice, sail. 1 cup molasses, 1 cup sugar, 
1 qt. cider, 1 cup tea, l bowl of the meat stock. ' Boil all together 1 
hour. Mrs. L. A. Smith. 
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LEMON PIE. 

Juice and grated rind 1 lemon, 1 egg, l'/i cups sugar, small piece 
butter, */ 2 cup flour. Mix together and add to 2 cups boiling water, 
stir until thick. This makes 2 pies. .Mrs. M. B. Raymond, 

Mrs. Ethel Andrews. 

LEMON SPONGE PIE. 

Cream together 1 cup sugar, piece of butter half size an egg, add 
2 tablespoons flour, pinch salt, juice and rind 1 lemon, 2 well-beaten 
eggs and yolks, 1 cup sweet milk and lastly the whites beaten very 
stiff. Bake in one crust. There will be jelly on the bottom and 



LEMON PIE. (No. 1.) 

Four apples chopped fine, grated peel and juice 1 lemon, 1 egg, 
1 cup sugar, pinch salt, small piece butter. 

Mrs. H. W. Hopkins. 

RAISIN PIE. 

One cup chopped raisins, 1 cup chopped apples, Yi cup sugar, J4 
cup molasses, 1 egg, 4 dessertspoons vinegar, large spoon melted but- 
ter, pinch salt and spice. Mrs. William Congdon. 

VINEGAR PIE. 

One cup sugar, J4 cup vinegar, l cup r 
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HUMBUG PIE. 

One cup raisins, 1 cup sugar, l cup molasses, 1 large spoon but- 
ter, 4 soda crackers, rolled, y* cup vinegar, 3 cups water, nutmeg. 
Mrs. A. V. Armstrong. 

LEMON RAISIN PIE. 

Put 1 pint milk in double boiler, when boiling add heaping table- 
spoon corn starch wet with % cup milk, butter size egg. When cool add 
rind of 1 lemon, juice of 2, 1 cup sugar, j£ cup cut raisins, nutmeg, 
salt. Put between 2 crusts and bake. 'Mrs. Emma Lawton. 

FRIED PIES. 

Two cups flour, 1 egg, 2 tablespoons sugar, pinch salt, Y tea- 
spoon soda, 1 teaspoon cream tartar, mix with milk thick enough to 
roll. Mrs. Anna Armstrong. 

SOUR MILK PIE. 

One egg well beaten, 1 cup sour milk, 1 cup sugar, 1 teaspoon 
■cinnamon, l A teaspoon clove, a little nutmeg, salt, 1 cup chopped 
raisins, 1 tablespoon vinegar. Bake with two crusts. 

Mrs. George Thompson. 



Candy. 



PENUCHI. 
Three cups brown sugar, x /i cup milk, butter size of walnut, 1 
teaspoon vanilla, </i cup walnuts broken in small pieces, boil sugar 
and milk 5 minutes, add butter and boil until it forms a soft ball 
when dropped into cotd water. Remove from stove and stir briskly 
for a minute. Then add nuts and vanilla and pour into buttered 
pan. Mark into squares when partly cooled. 

Mrs. Emma M. Cottrell. 

FUDGE. 

One cup sugar (granulated), '/, cup sugar (confectionery), yj 
cup sugar (brown). 2 squares chocolate (scant) or 6 round tea- 
spoons Walter Baker's cocoa, Yi cup milk, small pinch salt, 1 table- 
spoon butter. Boil i minutes after it begins to boil (all over). After 
taking from the fire, add 1 teaspoon vanilla and stir until it begins 
to thicken, then pour into a buttered pan and cut into squares. 

Florence Armstrong. 
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WHITE SUGAR CANDY 

Two coffee cups sugar, 3 teacups water, 4 tablespoons vinegar, 
piece butter the size of an egg; boil until it hardens in cold water. 
When cool enough, pull and cut in pieces. Use any flavoring you 
may wish. Florence Armstrong. 

JANUARY THAW. 
Two cups light brown sugar, piece butter size walnut, Vi cup 
milk: when boiling hard, boil 5 minutes, stirring all the time. Re- 
move from fire, put in Vi cup walnuts, chopped, beat like fudge. If 
your sugar is dark brown, use half dark and half granulated. 

Miss Florence Armstrong. 
CREAM CANDY. 
Three cups white sugar, 1 cup water, 3 tablespoons vinegar; boil 
until it hardens in cold water, pour on buttered plates, and when cool 
enough pull until white. This is delicious. Emma Cottrell. 

PEANUT CANDY. 

One cup sugar, 1 cup molasses, 1 tablespoon each water and 
vinegar, butter as desired, 2 coffee cups chopped peanuts. Cook 
until hardened in cold water. Emma Cottrell. 

PEPPERMINT CANDY. 

One pint sugar, 9 tablespoons water, 8 drops peppermint; boil 10 
minutes, add the peppermint, stir until done. Mrs. Ethel Andrews. 

CHOCOLATE CREAMS. 

Measure the unbeaten white of an egg, add to h as much milk as 
there is white, stir into this mixture enough confectioner's sugar to 
make a paste that can be molded into shape. For mixed chocolates, 
divide the paste and flavor and color as is desired. Roll paste between 
the palms into round balls, roll each of these over and over in melted 
chocolate and lay on waxed paper to dry. Emily M. Young. 

PEANUT BUTTER FUDGE. 

One-half cup sweet milk. 3 cups confectioner's sugar, 3 heaping 
tablespoons peanut butter; boil exactly 5 minutes; stir until thick, 
cool and cut into squares. Mrs. G. D. Thompson. 

When you want flour. Compliments When you have tried it 

That's more than good, of You will &ay. 

Buy " Diamond A" | " Get me some more 

« E. A. Wood. E A. WOOD ' Of that ' Diamond A' " 
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CHOCOLATE CARAMELS. 

Two cups brown sugar, l cup molasses, 1 cup chocolate grated 
fine, 1 cup boiled milk, 1 tablespoon flour, a piece of butter ; let it 
boil slowly and pour on flat tins to cool ; mark off while warm, 

Esther V. Straight. 

FRENCH VANILLA CREAMS. 

To any number of the whites of eggs, add the same bulk of 
cold water, beat in confectioner's sugar until stiff enough to mold 
into shape with wetted fingers; flavor with vanilla; shape as you 
please and lay on plates ; break English walnuts in halves and press 
on each shape ; if desired, the nuts can be chopped finely and mixed 
with the cream before molding. Nellie J. Potter. 

PEANUT CANDY. 

Take two cups of brown sugar, half a cup of molasses. V/i cups 
of water, butter size of an egg, l teaspoon of vinegar and 3 cups of 
peanut meats; mix thoroughly together and then boil until thick. 
Nellie J. Potter. 
PANOCHE. No. 2. 
Four cups brown sugar, t cup milk, 3 cups English walnuts, 1 
tablespoon vanilla; boil the sugar and milk 30 minutes, then stir in 
the walnuts (chopped fine) ; after flavoring, pour into pans to cool. 
Esther V. Straight. 
BUTTER SCOTCH. 
Two cups sugar, 2 tablespoons hot water, piece of butter size of 
an egg; boil without stirring until it hardens on a spoon; butter 
plates and pour it out to cool. Esther V. Straight. 

MOLASSES CANDY. 
Boil together I cupful molasses and 1 cupful sugar; when it 
begins to boil, add 3 tablespoons butter; boil until it hardens in cold 
water; remove from fire and add % teaspoon baking powder and 
vanilla ; pour in a pan to cool. Esther V. Straight. 

CHOCOLATE BUTTER SCOTCH 
Two cups sugar, l cup hot water, l cup butter, B ounces choco- 
late; boil without stirring until it is brittle when dropped in cold 
■water ; add 1 teaspoon vanilla ; drop from end of spoon onto buttered 
pans. Miss Irene Hawes. 

FUDGE. 

Two cups sugar, 2 tablespoons chocolate or 1 cake of chocolate, 
Yi cup milk, butter size of egg; cook together until stringy, except 
butter, which add when nearly done: add flavoring and stir until 
nearly cool; pour into plate and cut into squares when cold. 

Esther V. Straight. 
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NUT FUDGE. 

Two cups brown sugar, l A cup sweet milk, piece of butter size 
of walnut, teaspoon vanilla, Vi cup nuts added when done; boil until 
it hardens in cold water. Miss Gladys Maclean. 

ICE CREAM CANDY. 

Two cups granulated sugar, y 2 cup water, </ 2 teaspoon cream 
tartar dissolved in water as soon as it boils; boil about 10 minutes; 
when done it will be brittle if dropped into cold water ; add butter- 
half the size of an egg just before taking off the stwe; pour into 
buttered tins and pull as hot as possible; flavor with vanilla. 

Esther V. Straight. 

PENOCHE CANDY, No. 3. 

One pound brown sugar, 1 cup milk, butter size of an egg, it- 
pounds English walnuts, broken ; boil sugar until it threads ; remover 
from stove, add nuts and vanilla, beat until it creams, pour in but- 
tered pans and cut in squares. Mrs. E. A. Wood. 



Preserves. 



PEPPER RELISH. 

One peck green tomatoes, 6 red peppers, 6 red onions, about '/i 
package mixed spices, 3 cups sugar, 2 quarts vinegar; cook slowly 
for 3 hours; chop tomatoes, leaving over night with a cup of salt; 
drain in morning and add the other things. M. B. Raymond. 

CORN SALAD. 

Twelve ears green corn, 1 head cabbage (chopped), i green pep- 
pers, 1 cup sugar, 1 tablespoon mustard, 2 tablespoons salt, 1 quart 
vinegar ; boil 20 minutes and can hot. Mts. A. Pike. 

PICCALILLI. 

One peck green tomatoes, 4 onions, 6 green peppers, 2 red pep- 
pers, 1 cup grated horseradish, 1 cup salt, 3 cups sugar, 1 tablespoon' 
cinnamon, 1 teaspoon cloves. Chop tomatoes, onions and peppers, 
fine and add the salt; let stand over night in granite or porcelain- 
lined kettle. Next morning drain in collander, throw the water away, 
put back in kettle, add sugar, spices and grated horseradish and vine- 
gar to cover. Boil % hour. Mrs. H. A. Nichols. 
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QUINCE AND CITRON PRESERVE. 

Boil quince in water until done, skim out; boil citron in same 
water until done, skim out and add to syrup. Syrup : >/i lb. sugar 
to 1 lb. citron, l lb. sugar to 1 lb. quince. Cook all until red. 

Mrs. Gardner Howard. 

CHIPPED PEAR. 

Eight lbs. chipped pears, 6 lbs. sugar, 3 large lemons, J4 lb. 

crystallized ginger. Chip the pears, cover with sugar and let stand 

over night. In the morning add lemons and sugar chopped fine and 

simmer 3 hours. A. V. Armstrong. 

PICKLED PEARS. 

Three lbs. sugar to 7 lbs. pears, 3 pints vinegar, 1 tablespoon all 
kinds of spice; boil pears until soft (in water), then put them in the 
syrup and scald slowly. Put spice in muslin bag and put with the 
vinegar and sugar in, making the syrup. Do not peel pears. 

Mrs. W, S. Mowry. 

MIXED MUSTARD PICKLE. 

Three quarts green tomatoes, 1 large cauliflower, 1 quart pickling 
onions, 4 green peppers ; cut in pieces and let stand over night in a 
brine made of 1 cup salt, 3 cups- water. In the morning cook in the 
brine until tender, drain, mix together 1 cup yellow mustard, ground, 
1 cup flour, 1 pint vinegar, '2 cups brown sugar; boil till it thickens; 
pour over the pickles. Mrs. Lucy Straight. 

CHILI SAUCE. 

One peck ripe tomatoes, 3 green peppers, 1 quart onions; chop all 

fine in food chopper; 3 cups sugar. :i pints vinegar, V/ 2 teaspoons 

each cloves, cinnamon^ ginger and nutmeg, heaping tablespoon salt; 

boil steady 2 hours. Mrs. G. E. Nash. 

CHIPPED PEAR. 

Two tumblers water, 3 pints granulated sugar, a lbs. sliced pears, 
1 lb. preserved ginger, 6 lemons. Cook until thick and dark, about 3 
hours. Emma Cottrell. 

GO TO 

OOMBINATION LADDER CO. 

366 FOUNTAIN ST.. PROVIDENCE 

FOR 

Clothes Dryers, Step Ladders, Chairs, Settees, Swings, Hobby 
Horses, Sleds, Doll Cabs, &c, &c. 

Telephone 1102 Union. 
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PRESERVED CHERRIES. 

Five cups fruit, 2 cups sugar, no water; put in half of the stones. 
Makes 1-quart jar. F. L. Armstrong. 

BARBERRY JELLY. 

Four quarts barberries, 3 pints water, l dozen sour apples quar- 
tered and cored; boil slowly until apples and berries are soft; strain, 
'. add an equal amount sugar. Carrie F. Greene, 

Mrs. A. M. Colvin. 
SPEARMINT JELLY. 



GRAPE JELLY. 

Wash grapes and nearly cover with cold water ; boil until juice 
is thoroughly out, strain; boil juice 5 minutes, then add hot sugar 
and boil i minutes; pour into tumblers. Allow 1 cup sugar to 1 cup 
juice. Miss Susie Alatteson. 

APPLE JELLY. 

Nearly cover sapson or crab apples with cold water and let boil 
until skins are cracked open; set back on stove for half an hour; 
strain and measure, and when boiling add 1 cup granulated sugar 
(heated I to 1 cup of the juice and boil 20 minutes. Pour into hot 
glasses. Mrs. H. W. Hopkins. 

GRAPE OR BARBERRY JUICE. 

Cover fruit with cold watfer, boil until thoroughly cooked, strain, 
boil again 10 minutes and seal. L. G. Sweet. 

CANNED CORN AND TOMATOES. 

Three dozen medium-sized ears corn; boil 8 minutes, then cut 
off; have chopped 13 small ripe tomatoes, add to corn, salt to taste; 
put on stove and boil 3 minutes ; seal hot. Mrs. Julia A. Sprague. 

PICKLED PEACH. 

Seven pints fruit, S'A pints brown sugar, 1 quart cider vinegar, Yt 
ounce clove, '/i ounce cinnamon; boil to a syrup, then put in fruit; 
boil until done, (hen boil syrup until ropy. 

Mrs. Anna Armstrong. 

QUINCE HONEY. 

Pare and grate 2 large quinces and 1 sour apple, add 1 pint_ hot 
water. 2 lbs. sugar: boil 30 minutes or until it thickens like jelly 
when cooled: stir often. Emily M, Young, 

Mrs. G. D. Thompson. 
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ORANGE MARMALADE. 

Twelve oranges, 2 lemons, 8 lbs. sugar ; cut oranges in small bits, 
rejecting seeds only; put to soak over night in 7 pints water; next 
morning put oranges on with juice -of lemons and boil until tender ; 
add sugar and boil to consistency desired. Mrs. Grace Thompson. 

CHUTNEY SAUCE. 

Chop fine 6 green tomatoes, 2 peppers, 4 small onion*, 1 cup 
raisins ; add 2 cups brown sugar, 2 tablespoons allspice, 2 table- 
spoons salt ; cook 1 hour, then add 12 apples chopped fine and cook 
soft, 1 tablespoon mustard seed, 1 tablespoon celery seed, 1 quart 
vinegar. Mrs. John Wood. 

PICKLED BEETS. 
Cook small beets until tender, peel and pack into hot jars. 
Four quarts weak vinegar, 2 quarts hot water, 3 cups sugar ; boil 
ind fill jars and seal. Mrs. C. P. Cornell. 

CANNED PEARS. 

e the pears, weigh, place in kettle and < 



with sugar in the proportion of 1 lb. sugai 
■over night and in the morning cook them 
adding water) until tender enough to p 
fruit in jars and fill to overflowing with boi 



lbs. pears. Let stand 
their own juice (without 
:e with a straw. Place 
ling syrup and seal. 

Mrs. Emma Cot t re 11. 
CANNED CORN. 
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Compliments of 

-eJOHN M. DEAN * 

MESHANTICUT PARK 
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PICKLED PEARS. 

Four and one-half quarts fruit, 4 pints sugar, l quart vinegar, J£ 
ounce clove, % ounce cinnamon. 'Makes 3 quart jars. 

Mrs. Anna Armstrong. 

Preserved Raspberries, Currants, Strawberries. 

(Without cooking.) 

Take fresh picked berries, 1 lb. berries to 15 ounces sugar; masfa> 
them and let stand until all sugar is dissolved, then put them into a 
cold can and seal immediately. Mrs. Julia A. Sprague. 

GREEN TOMATO PRESERVE. 

To 1 lb. fruit use Vt lb. granulated sugar; allow 1 sliced lemon, 
to 2 lbs. fruit, first tasting the white of lemon to be sure it is not 
bitter. If bitter, use the yellow rind, grated, or shaved thin, and! 
the juice. Put sugar on with just water enough to melt it, add the- 
tomato and lemon and cook gently until the tomato is tender and 
transparent. Cut the tomatoes around in halves, and then quarter 
the halves. This will keep without sealing, but it is better to put it 
in small jars, as it is so rich that only a little is wanted a 



Nellie J. Potter. 



GRAPE SAUCE. 



Pulp fruit; stew pulp until seeds loosen, then sift pulp and add 
as much sugar as there is juice; measure skins pressed in bowl, add 
1 bowl sugar to 2 bowls skins ; add sugar and skins to juice and boil 
until it jells. Mrs. Gardner Howard. 

PICKLED SILVER SKINNED ONIONS. 

Peel onions, stick a clove in each, pack closely in jars, cover with, 
boiling vinegar in which a teaspoon of salt to each quart has been 
added. Emma Cottrell. 

PEPPER RELISH. 

Two quarts green tomatoes, 1 quart onions, 3 red peppers, 3 
green peppers, 2 bunches celery, 1 head cabbage (small), 1 lb. sugar, 
54 lb. mustard seed, 2 tablespoons salt, 1 quart vinegar. Cut fine and 
can. F. L. Armstrong. 

TOMATO RELISH. 

Thirty ripe tomatoes (or 2 cans), i onions, 3 apples, chopped 
fine, 4 teaspoons' salt, 2 cups vinegar, 9 tablespoons sugar, V/i tea- 
spoons clove, 2 of cinnamon, 4 of ginger, l /i cayenne pepper. Boil 2; 
hours; seal. Eva M. Greene. 
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VARIETY SAUCE (Very good). 

Two quarts ripe tomatoes, 1 quart onions, 1 quart cabbage, 1 
quart cucumbers, 1 dozen red peppers, 1 dozen corn, l lb. sugar, 1 
cup salt, 1 ounce mustard seed, 1 ounce celery seed, Yi ounce tumeric; 
cover with vinegar and boil 1 hour. Emma Cottrell. 

SWEET CORN PICKLE. 

Two quarts sweet corn cut from cob, 4 large green sweet pep- 
pers, 4 large red sweet peppers, 6 large onions ; slice peppers and 
onions fine ; 1 teaspoon celery seed, 1 teaspoon mustard seed, 1 cup 
brown sugar, 1 tablespoon or more salt; cover with mild vinegar and 
boil about SO minutes; seal hot. Cabbage, cauliflower and tender 
string beans may be added, but must be cooked longer. 

Mrs. W. E. Stone. 
CHILI SAUCE. 
Fifty ripe tomatoes, 25 onions, 12 green peppers, 1 bunch celery; 
chop fine and add 3 quarts vinegar, 3 quarts sugar, 1 tablespoon all- 
spice, 1 tablespoon clove, 1 tablespoon cinnamon, 2 tablespoon salt; 
boil Wi hours. Mrs. A. V. Armstrong. 

CHILI SAUCE. 
Twelve ripe tomatoes, 4 ripe peppers, 2 onions, 2 tablespoons 
sugar, 2 tablespoons salt, 3 cups vinegar, little cinnamon; peel 
tomatoes, chop onions and peppers fine; add other ingredients and 
boil 1 hour. Mrs. Frederick D, Greene. 

TO PICKLE PEPPERS. 
Remove the seeds, cut in pieces, pack in glass jars quite solid, 
then heat vinegar; l cup sugar and a tablespoon salt to 2 quarts vine- 
gar ; when boiling hot pour over the peppers and seal. 

Mrs. C. H. Nichols. 
BORDEAUX. 
Three lbs. cabbage, 1 pint vinegar, 3 large onions, 2 qts. green 
tomatoes, 2 red peppers, -2 green peppers, 1 ounce mustard seed, 1 
ounce celery seed, % ounce tumeric powder, spices to taste, 3 table- 
spoons salt, 1 lb. brown sugar; boil 1 hour; add more sugar and 
vinegar if desired. Anna V. Armstrong. 

E. T. ARNOLD 

WATCHES, DIAMONDS, JEWELRY 

Fine Watch Repairing. Fine Jewelry Repairing. 
37 Dorrance Street PROVIDENCE, R. I. Tel. Union 635-W 
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RIPE TOMATO SOY. 

1 peck ripe tomatoes, peeled and s-Kced, B onions sliced thin, 1 
cup salt; let stand 24 hours, drain off all liquor and add 2 quarts 
vinegar, 1 tablespoon mustard, 1 tablespoon ginger, 1 tablespoon 
cloves and allspice, '/i tablespoon cayenne; stew slowly 2- or 3 hours 
and when nearly done add 2 lbs. sugar, % lb, white mustard seed. 
Mrs. L G. Sweet 

TOMATO RELISH. 

Four quarts ripe tomatoes, 4 small onions, 3 green peppers all 
chopped together, add 2 tablespoons salt, 3 tablespoons cinnamon, 2 
tablespoons allspice or cloves, 8 tablespoons sugar, 2 cups vinegar; 
simmer all together for 3 hours or more; stir often to prevent burn- 
ing. Seal in glass jars while hot. Lucy A. Straight. 

CORN SALAD. 

Eight targe ears corn, 3 large onions, 1 small head cabbage, 1 
bunch celery, 3 red peppers (take seeds out), Yt, cup salt, 1 quart 
vinegar, VA Ihs. brown sugar, 2 heaping teaspoons mustard dissolved 
and stirred in last; chop all but the corn. Boil 20 minutes, add the 
mustard and corn for future use. Delia F. Greene, 

M. Leach, 
F. D. Armstrong. 

HOME MADE SAUERKRAUT. 

Cut up 6 medium-sized heads cabbage through the food chop- 
per, pack in a large crock— a layer of cabbage and a little salt — until 
the crock is full, using about 1 teacup of salt in all; cover with a 
plate and heavy weight ; when it will form, a brine, keep in a warm 
place. Will be ready to eat in' 2 weeks. Mrs. C. H. Nichols. 



HINTS FOR HOUSEKEEPERS. 

Waxed paper boxes, such as Uneeda biscuits come in, may be 
used to rub hot flats over to make them smooth. 

A roll of toilet paper, hung beside the sink is useful to wipe 
smoky or greasy kettles or sink. 

A lcttle soda added to string beans while boiling makes them 
cook much quicker. Mrs. C. H. Nichols. 

A little vinegar adder to corn beef while cooking improves it. 
Mrs. C. H. Nichols. 

TO COOK EGGS FOR SICK PEOPLE. 

i the eggs, i 
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Miscellaneous. 



MOCK ANGEL CAKE. 

Mix and sift 1 cup granulated sugar, 1 1-3 cups Hour, 3 teaspoons 
baking powder, salt; pour slowly while stirring 3-3 cup scalded milk; 
add whites of 2 eggs beaten stiff, vanilla or lemon. Bake in moderate 



HAM OR CHICKEN CROQUETTES. 

Grind the meat quite fine, add a little ground onion, salt, pepper, 
a little cracker crumbs, 1 beaten egg, and enough cold milk to moisten. 
Shape into balls, roll in cracker crumbs and fry in deep fat. 

LYONNAISE POTATOES. 

Butter a baking dish, put in a layer of raw sliced potatoes, add 
a layer of cracker crumbs, butter or pork grease, salt, pepper and 
chopped onion; repeat this dish until dish is full; cover with milk or 
milk and water and bake until tender. Have a layer of cracker 
crumbs on top. 

SCALLOPED OYSTERS. 

Butter a baking dish, put in a layer of cracker crumbs, then 
oysters, butter, salt, pepper and add a little of the liquor and milk so 
the crumbs will be moistened thoroughly; repeat until dish is fult 
having crumbs on top, and bake about an hour ; cover for about half 
the time. 

CREAMED CARROTS. 

itil tender, then cut into slices 

White Sauce. 

To 1 cup sweet milk add when boiling 1 tablespoon flour wet with 
a little cold milk; remove from stove, add pepper, salt and butter. 

BEAUTY, VIGOR and UTILITY 

Free Range and Hen Hatched BARRED ROCKS 

GEO. D. THOMPSON, Jr. 

P. O. Address Hope, R. 1. R. D. 1 

Foundation Stock For Sale. Eggs In Season 
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SHRIMP WIGGLE. 

ne can of shrimp into small pieces; drain water off 1 can 
e in water, then add a little boiling water and boil a few 
Make a white sauce and add shrimp and peas. Let stand a 
few minutes, but not boil, then serve. 

WELSH RAREBIT. 
Put into a double boiler 1 cup milk; beat 1 egg and add % cup 
grated cheese, salt, ]4 teaspoon mustard, 1 teaspoon flour, little 
cayenne ; pour scalded milk onto this mixture ami cook again in 

double boiler until it thickens, then add 1 teaspoon butter. Serve on 
■crisp crackers or toast. 

FIG BARS. 

To 1 pound chopped figs add 2 cups hot water and 1 cup sugar; 
-cook in double boiler until thick; cool. Make good pie crust and roll 
out large; cover half with the fig paste, not too chick, and lap other 
"half over; slightly press together, cut into small squares and bake on 
■dripping pan. 



COOKING MEASURES. 

Four salt-spoonfuls one tea-spoonful. 

Two tea -spoon ful a one dessert-spoonful. 

Four tea-spoonfuls one table-spoonful. 

Two dessert-spoonfuls one table spoonful. 

Four table-spoonfuls }■& gill or one wine-glassful. 

Eight table-spoonfuls one gill. 

One cupful two gills or % pint. 

'Four cupfuls one quart. 

Two pints one quart 

Four quarts one gallon 

FLOUR. 

Two table-spoonfuls one ounce. 

'One cupful J£ pound. 

Four cupfuls one pound. 

BUTTF.R. 

One table-spoonful one ounce. 

One cupful % pound. 

Size of an egg two ounces or two table- spoonful a. 

■Size of a walnut one ounce. 
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OAK LAWN GRANGK COOK BOOK. 47 

SUGAR. 

■Granulated — two cupfula one pound. 

Pulverized — %% cupfula one pound. 

Brown — two cupfuls 13 ounces. 

CORN MEAL. 
Three cupfula one pound. 



INDEX. 



Bread and Breakfast Cakes -■ 3—6 

Meat and Vegetables 6—9 

Salad Dressing 9—10 

■Cookies 11—14 

Puddings 14—19 

Cakes 19—31 

Pies 32—35 

■Candy 36—38 

Preserves 38—44 

Hints for Housekeepers 44 

Miscellaneous. 45 — *6 

Meaaures 46 — 47 

tndex 47 



DiHtized by GoOgIC 



(totHtott (Ettg ®tm?0 

A WEEKLY NEWSPAPER DEVOTED TO THE INTERESTS 

or the City of Cranston and its Citizens. 
SUBSCRIPTION PRICE $1.00 PER YEAR. 



T. S. HAMMOND, PUBLISHER 
26 Custom House St. Providence, R. 

PLANT TRE 

^RedCros 
grPy nam it 

* Stops First Year Lot 
Speeds Dp Developm 
s to Two Years. r W 
roves Quantity. &£** 
and Quality of Frollf^ 

1 The Itluatrationa hen- f? 

J with ere correct repro- E2 

/ ductions of photon of two- \ 

feu Old Bins Cherry trees \ 

■hipment. Similar results have 
ren obtained all over the country. T 

1 to plant trees in spaded holes. 

Call for Free Bo 

V. A. STAN 

OAK LAWN, 1 



1457 3TCT- 



b ¥ Google 



i by Google 



i by Google 



i by Google 



i by Google 



I 




Google 



i by Google 



